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[t wasn't so long ago that coffee
came in only two forms — black or
white. But there are endless
opportunities to be more creative
with coffee...these ‘creative coffees’
have really only come of age in the
last few years, and | believe their

inclusion, in the form of the

drink I've recently created and I especially like it because it I

crisp, clean summer drink which provides a refreshing alternative
ased iced coffee. / ‘signature drink’ in barista

fdouble espresso in a separate glass (approx. 60 ml) and place ig*, § championships has given them

10-15 minutes to chill. In the meantime, make a sugar syrup/of |

5 white sugar and water (eg to 500g sugar to 500ml water); bring

if desired, infuse syrup with cinnamon, vanilla pod;or espresso coffee.

increasing popularity in the world of

t choice]. Add to a squirter bottle and place in fridge to ol So what makes a great creative

ass to 2/3 with crushed ice, pour in chilled double espres§o-and drink? No doubt, it requires a
to taste (say ind 30 mls). Top with soda water and stir. 3 !

Arnish with a twist of lemon understanding of espresso and the

ability to start with a great shot of
espresso. But it also requires an
understanding of the different
ingredients and how they combine,
as well as the way they complement
the espresso. And lastly, there’s the
almost intangible factor of harmony
or what | call "balance in the cup’.

spring 04 crema 21



22 crema spring 04



Creating your own creative coffees is fun, but requires trial and error.
When thinking of a signature drink, I like to start with the end in mind,
often coming up with a theme of what | want to achieve — eg ‘Summer’ —
light and refreshing. Remember that a signature drink will probably appeal
to more than just your sense of taste — in fact to my mind, it's often only
the sense of sound that you do not appeal to! Enjoy experimenting.
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